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THE NEED FOR APPLICATION OF HACCP
AT ALL POINTS IN THE FOOD CHAIN

The foregoing discussion has focused upon the application of HACCP
in food-processing facilities; however, the concept is applicable at all
points in the food chain. A few examples follow.

1.  Diseased meat animals constitute a health hazard. The critical control
point identified by the USDA is at the processing plant prior to
slaughter, and it is monitored by ante mortem inspection by veter-
inary authorities.

2.  Antibiotic residues in milk constitute a health hazard to sensitized
individuals in the human population. Furthermore, such residues
may prevent desired acid production in milk used to manufacture
cheese. This may lead to spoilage or to health hazards such as the
formation of Staphylococcus enterotoxin. These hazards may be
monitored by analysis of milk samples at the farm level or in the
processing plant.

3.   Hazardous pesticide residues in fruits and vegetables can be moni-
tored at appropriate points by chemical tests.

4.   Storage of improperly dried grain at the farm or elevator level may
cause spoilage and/or the hazard of mycotoxin formation. Critical
control points can be monitored by appropriate tests to assure proper
moisture control.

5.   Microbiological hazards can arise during shipment of both perishable
and shelf-stable foods from the processing plant to storage ware-
houses (see Chapter 9). For example, critical control points in the
shipment of carcass meat include the internal temperature of the
carcasses at the time of loading, the temperature of the air circulating
in the transportation vehicle, the spacing of the carcasses, the air
movement within the transportation vehicle, and the temperature of
that air throughout the shipment. These critical control points can
be monitored by physical tests, e.g., recording thermometers and
visual observations.

In the shipment of shelf-stable products, the cleanliness of vehicles
may affect the safety and quality of goods being shipped and thus
is a critical control point. This should be monitored before loading
by visual inspection. Such inspection should include determination
of general cleanliness, the absence of insect and rodent problems,
and the soundness of the transportation vehicle.

6.   Improper warehousing frequently leads to product recalls due to
storage of foods under insanitary conditions. These problems can